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T

hank you all for joining us again for another
edition of The Diastema! In this issue, you will
find articles related to dentistry and a lot more.
There are pieces of advice from upperclassmen
to our first years on navigating life as a dental
student, coverage on new research at UCLA and modern clinical
techniques, a recap of ASDA’s last D11 conference, and many
enjoyable articles sharing our classmate’s favorite recipes and things
to do during their downtime.
It’s a bittersweet feeling as we write to you this Editor’s Note; we are excited to share
the work our team has put into this Diastema issue, but it is also the last newsletter we
will be publishing as your ASDA Newsletter Chairs. We look forward to seeing what the
new Diastema team will create together and will continue to cheer on UCLA ASDA to
exceed expectations of what students can create when they work together.
As always, the UCLA ASDA Newsletter Committee is always looking for new team
members. If you like to design or if you’re a writer and you’d like to document the
happenings of the dental world or UCLA School of Dentistry, then do
not hesitate to contact us. We’d love to have you join our Diastema
team.
If you are a pre-dental from any school and would like to be involved
in ASDA’s pre-dental newsletter, Leeway Space, please also reach
out to us!
You can contact us via email at bruindiastema@gmail.com
Guiselle Murillo and Stephanie Peacock

ASDA Newsletter Committee Chairs
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A DIAGNOSTIC CLINICAL APPROACH:

The Caries Control Procedure
Designed by pch.vector / Freepik

by Esteban Bonilla, DDS
co-authored by:
Romy Angeles Maslucan DDS, MS, PhD
Mark Veazie
Jessica Chiang
Rebecca Tsuei
Ammie L. Chinchilla
Pega M. Hajian

Preface
This article is the work of Dr. Bonilla and many others, including students of UCLA's School of Dentistry. In
this piece, you will find several clinical examples and reasoning behind a special diagnostic procedure called
"caries control." What is caries control? Read on to see the various definitions given in the field of dentistry as
well as Dr. Bonilla's own description.

Dental caries is a multifactorial chronic disease and, in the absence of treatment, this dynamic microprocess may progress to the dental pulp in extreme clinical situations. The acid produced by microorganisms in the biofilm reduces the
pH in the oral cavity and starts the dynamic process of chemical dissolution of tooth structure, resulting in carious lesions.
In cases of failed direct and indirect restorations associated with dental caries, tooth fracture, tooth sensitivity and periapical lesion,
standardized clinical procedures and radiographic diagnoses may not be enough to provide detailed information on the damaged tooth
structure lying beneath the restoration. Furthermore, in large restorations involving more than 60% of tooth structure with healthy dental
pulp, it is difficult to predict how the dentin-pulp complex will respond to the trauma of removing the failed restoration and carious lesion.
Despite the differences in structure and composition, dentin and dental pulp have a common embryonic origin and are biologically
connected in an intimate relationship throughout the life of the vital tooth. Anything that affects dentin will affect the dental pulp and vice
versa. Therefore, the dentin-pulp complex should be considered at the diagnosis and treatment planning stage before an irreversible
restorative process ensues. The main goal of any invasive restorative procedure is to preserve and maintain the healthy status of the
dentin-pulp complex to minimize the restorative cycle in which the restoration will be replaced several times (Elderton, 1990).

However, all these descriptions differ from Dr. Bonilla’s definition
of caries control in the comprehensiveness of the parameters he
established for this clinical diagnostic restorative procedure since
1987.

Dr. Bonilla defines caries control as a
diagnostic procedure used to determine the
final diagnosis of a tooth and if it is restorable
by removing any defective restorations and
active dental caries, and reassessing pulp
condition and restorative prognosis.
The caries control procedure allows dentists to establish proper
dental diagnosis and treatment plan after the tooth is completely
clean. Before the caries control procedure can begin, three
pieces of important information should be considered and
explained to the patient in detail to prevent misunderstandings:

1

2

Figure 1: A large failed amalgam restoration MOL on tooth #3.
After radiographic findings, the caries control procedure will
determine the final diagnosis of tooth #3 to establish a proper
treatment plan after removing the entire amalgam restoration and
dental caries. The remaining tooth structure will be assessed to
determine restorability. If the tooth is restorable, at this stage, it is
very difficult to predict how the dental pulp is going to respond
after removal of the carious lesion, incorporation of a pin build up,
and cementation of a provisional crown. It is ideal to wait for a
couple of weeks before taking the final impression in order to

1. Restorability of the tooth after removing the old failed
restoration and dental caries must be checked.

watch for symptoms and determine if the tooth will need root
canal treatment.

2. If the tooth is restorable, prior to beginning caries control, the
patient should be informed of possible complications such as
requiring root canal treatment or crown lengthening.

Figure 2: A failed occlusal amalgam with recurrent dental
caries. During the caries control procedure, the dental amalgam
and carious lesion were removed. It was determined the tooth
was restorable and needed root canal treatment and a crown.

3. The patient should be informed in advance of the cost of
possible complications.

3

4

This article will briefly discuss a comprehensive clinical
procedure called “caries control” developed by Dr. Esteban D.
Bonilla in 1987 at USC and was introduced to UCLA in 1996. In
fact, the UCLA School of Dentistry created its own restorative
procedure code for caries control in 1999. Caries control has
been introduced and discussed in the literature by different
colleagues for the last 20 years.

They have described caries control as:

5

• Removing the decay from all of the advanced carious lesions,
placing appropriate pulpal medication, and restoring the
lesions in the most expedient manner (Dr. Theodore
Robertson, 2000)
• Controlling the biofilm to prevent the formation and
progression of the carious lesions (Dr. Edwina and Ole
Fejerskovon, 2008)

Figure 4: Removal of the old crown
and caries control of tooth #30 is

• An operative procedure in which multiple teeth with acute
threatening caries are treated quickly by removing infected
tooth structure, medicating the pulp and restoring with
temporary material (Dr. Andre Ritter and Dr Terrence
Donovan, 2013)
• Managing caries activity by controlling the dental plaque and
arresting the lesion by sealing it to protect the pulp-dentin
complex (Dr. Falk Schwendicke, 2016)

Figure 3: After caries control of tooth
#30 was performed, a crack on the
distal occlusal surface was identified.
Therefore, there is a need for a
buildup,
provisional
crown,
assessment for possible root canal,
crown lengthening, and a full
coverage restoration.

performed to finalize the diagnosis and treatment plan. If the
tooth is restorable, root canal treatment should be initiated.
Figure 5: The caries control procedure must be done first to
determine if a tooth is restorable before initiating root canal

Dr. Esteban Bonilla, a beloved member of UCLA's clinical
faculty and didactic lecturers. He is well known for being
approachable, helpful, and knowledgable in clinic.

Designed by pch.vector / Freepik

treatment. In this clinical case, tooth #2 was deemed nonrestorable because of the deep crack extending from distal to
mesial after root canal treatment was completed.
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by Kevin Maeda

The District 11 Conference took an unprecedented turn
this year as the Covid-19 pandemic forced the District 11 Cabinet
to move the entire event online. As one would expect, this
dramatic change came with mind-numbing challenges. The
District 11 Cabinet and Conference Chairs were left with the
puzzling question of how to recreate the powerful experience that
the D11 Conference typically garners. As a member of the
cabinet, after sitting in the countless monthly meetings leading up
to the event on November 24th, I was vehemently concerned.
Last year, I attended the conference in-person at University of the
Pacific (UOP) in San Francisco, CA. It was a life-changing
experience that showed me what organized dentistry can
accomplish. ASDA and other dental associations have the
potential to change careers and lives in my opinion—and this
opinion is rooted in my time spent at several ASDA conferences
like last year’s at UOP. Evidently, the current District 11 Cabinet
had huge shoes to fill in refiguring the aura that surrounds the
D11 conference, yet with little means to do so due to COVID. But
if I have discovered anything about being a part of a capable
team like the ASDA District 11 Cabinet, it’s that triumph prevails
when there’s desire and vision.
Despite the disfavoring odds, this year’s D11 Conference was
undoubtedly a success. There was a

RECORD-BREAKING

4

2

7

PEOPLE IN ATTENDANCE
and the messages shared were incredibly moving and
enlightening. This year’s theme was centered on diversity and
inclusion, which felt appropriate considering the current turbulent
political climate in America. Now more than ever, as leaders of
our respective communities, it is necessary for dentists to grow
as more culturally competent providers to address our patients’
needs–both orally and psychosocially. Fortunately, the charge
was led by Keynote Speaker, Dr. Edmond Hewlett, who serves as
UCLA School of Dentistry’s Associate Dean for Equity, Diversity,
and Inclusion. Dr. Hewlett is one of UCLA’s most cherished and

respected faculty for his willingness to listen and adapt to student
needs. Over the trying months in quarantine during the spring
quarter, while the United States was caught in disarray due to
nation-shaking racial injustices, Dr. Hewlett helped steer UCLA
back into safe and steady waters with multiple school-wide talking
circles where students and faculty could share their stories and
struggles with injustice. The very first talking circle lasted more
than 5 hours and had several hundred attendees tuning in and
showing support for their community. After Dr. Hewlett gracefully
led these tasks at UCLA, he was able to impart his wisdom and
calming nature once again, but now to hundreds of dental and
pre-dental students across California.
Yet, Dr. Hewlett was not the only powerful speaker that fueled the
triumphant sentiments that day. Bradley Morgan, a 3rd year
dental student at UCSF, provided a beautiful and inspiring speech
that added to the collective success of this conference. Her topic
covering how to support the LGBTQ+ community as dental and
medical providers, including how to seamlessly integrate pronoun
preference into patient care and daily life, left the entire crowd in
awe. As she shared, I personally grew exponentially in my
competence surrounding this topic and I know I was not alone in
this feeling. As society evolves and becomes more progressive, it
is ever more important for us as dentists to also grow with the
community we serve. The LGBTQ+ community and other
marginalized groups are no exception in the need for a safe space
where they can comfortably receive access to care; it is up to us
to create that space for them. Regardless of race, gender, or
sexual identity, our patients deserve to feel holistically cared for.
Thus, as providers, we must strive to grow in our cultural
competence and awareness. Fortunately, Bradley and Dr. Hewlett
guided the conversation in the proper direction for this to occur for
all in attendance.
In sharing my last thoughts about the conference, I am extremely
grateful to have been a part of the team to create this event. It was
a tremendous experience that not only taught me to appreciate
my colleagues from other California dental schools in their efforts
and ability, but also gave me the opportunity to become a better
leader. For the dental student new to ASDA and all it has to offer,
I strongly encourage you to pursue a future in organized dentistry.
You will not only grow as a leader but also as a person.
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with
Love
by Melissa Gonzalez

"

SIDE is
tirelessly
working to
center its
efforts
around the
ultimate
pillars of
community:
compassion,
integrity,
and
empathy

"'It builds character' is one of the countless mantras of
our lifetime."
When we face a conflict, we remind ourselves that “it builds character.” When the
challenges of finals week seem impossible to overcome, we justify sacrifice because “it
builds character.” When we push through the last mile of our run, the voice in our head tells
us to keep going (or not) because “it builds character.” That “it”, is traditionally intended to
represent hard work, conflict, and adversity, amongst other challenges that mold us into
strong and resilient people. Is that all there is? Not quite. Love as a universal truth,
compassion, and respect are all indispensable pieces of this puzzle. We’re more likely to
hear that hard work pays off than to be told that kindness and compassion towards others
pays off, yet climbing the corporate ladder is not any more important than creating
meaningful and altruistic connections with people. Character isn’t just the brute strength to
push through life, it’s also the wisdom and integrity that defines the caliber of HOW you do

"

it. As a member of SIDE (Students for Inclusion, Diversity, and Equity), a student group of
passionate humans that create opportunities for advocacy,
education, and service beyond the borders of healthcare,
I’ve had the opportunity to work on multiple projects and
I’ve come to the conclusion that their most commendable
contribution to our beloved campus is their mission to help
shape the character of our student body. On some days,

they can be seen marching through the streets of Zoom
and social media advocating for vulnerable patients. On other days they’re bridging gaps between
communities by encouraging students to engage in meaningful class conversations. When they
aren’t inspiring their peers to take action on social and health-related matters, they’re the first ones
in line. If you don’t see them battling inequity in healthcare, you’ll hear their voices calling for reform.
Yet every single day, SIDE is tirelessly working to center its efforts around the ultimate pillars of
community: compassion, integrity, and empathy. All of which are seeds they’re planted in our
personas.
"SIDE has unknowingly intertwined personal growth into their march for the dignity of human
life."
This ethical and social facet that SIDE has advocated for with so much grace
reiterates the importance of the human values that we should foster and feel
accountable for. We’re reminded of the very selfless and humble nature that is the
basis of global humanity, and our responsibility to put forth not a lifeless grain of
sand, but a mustard seed of faith in the face of adversity. SIDE has unknowingly
intertwined personal growth into their march for the dignity of human life. They’ve
inspired a personable and genuine movement for change within us, and between
us, by creating spaces for us to think, feel, and blossom. It’s a revolution of love,
compassion, and kindness that unapologetically challenges who you are when no
one is watching. We’re experiencing immense growth and unity in our campus.
because of the boldness and courage of so many students to hold hands on the battlegrounds of life. And if that kind of love and
bravery doesn’t build character, I don’t know what does.
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4. one of the most beautiful and biodiverse ecosystems California has to
If you are in the mood for desert camping, the Anza-Borrego Desert is

offer. Designated an International Dark Sky Park, meaning it has very
little light pollution, Anza-Borrego is one of the best star-gazing parks
in the world. Cooler temps make for a more pleasant environment for

Camping in Southern/Central
California - 7 Local Favorites
J

daytime activities in the fall-spring months but March and April are
simply the best due to the intense wildflower blooms. Nearly all of the
campsites have pre-built shade structures which is a huge plus when
you need a break from the sun. Be sure to bring plenty of your own
potable water with you; the tap water from the spigots is not reliable.

ust last week, on my drive home from an exhausting day in the clinic, I found myself longing to reconnect with the outdoors.

Anza-Borrego is generally very popular so be sure to make

Navigating the everyday challenges of dental school can be draining and, if you’re like me, can begin to make us feel

reservations on ReserveCalifornia.com far in advance (up to 6

unmotivated and lethargic without some kind of change in routine. I, personally, have always found my solace in nature...
by Kelsey
Lomen

there is nothing that clears my mind and soothes my soul quite like camping. Growing up camping and hiking all throughout

Tamarisk Grove Campground
(165 miles away) - Anza-Borrego
State Park

large campground in the park: Borrego Palm Canyon Campground.

to get caught up in the hustle and bustle of dental school, I would encourage all of us to go out and enjoy the outdoors every

5.

chance we get. With that in mind, I put together a list of some lesser known campgrounds around Southern and Central

Not far from Anza-Borrego State Park is the awe-inspiring yet totally different Cuyamaca

California. Although pack-in, pack-out camping is my personal favorite style of camping, the campgrounds I’m about to share

Rancho State Park. Higher elevation means you’ll find more vegetation and cooler

are all “car camping,” where you drive right up to the site, park, and unload. For a quick weekend getaway, car camping is

temperatures than the desert. Oak woodlands, creeks, and meadows surround this area,

typically easier and less logistically complicated. After all, the whole idea is to relax! In order of closest to furthest from UCLA,

with plenty of campsites and amenities such as flush toilets, tap water, and showers

here are a few of my local favorites!

available. There is plenty to do with the beautiful Lake Cuyamaca about 2 miles to the

California, I will forever be in awe of the incredible abundance of natural beauty this state offers us. Even though it is so easy

If you like beach camping, you can’t get any closer to the water than Thornhill

1.

Broome. There’s nothing quite like cozying up to a campfire in the cool coastal air
before falling asleep to the sound of waves crashing. This is a fun area to explore,
not to mention how close it is to home! As a tip to keep in your back pocket for next
year, I hear that September is the ideal time to go due to the crowds disappearing.
Keep in mind that it can get windy so be sure to bundle up and batten down. It’s

north and the area around the campground boasting over 100 miles of hiking trails. The
nightly fee is typically $30. While Paso Picacho does offer first-come, first-serve
campsites, it is quite popular during the warmer months (April-Nov.) so I would
recommend making a reservation on ReserveCalifornia.com as early as possible if you’re
planning on going on a weekend. Green Valley Campground is another nearby option

6. Montaña de Oro offers that classic Central California coastline landscape just

Campground is another nearby option that’s a tad bit further from the water (about

Thornhill Broome State Beach
(39 miles away) – Ventura County

Paso Picacho Campground
(165 miles away) – Cuyamaca
Rancho State Park

for camping in Cuyamaca Rancho State Park if you need an alternate to Paso Picacho.

also worth noting that dogs are allowed on the beach too! Big Sycamore Canyon

2.

months), especially if you plan on going any time Oct.-April. Another

north of Morro Bay. The beach is a short walk from the campground and there

a 3 min. walk) but has a more complete set of amenities. The nightly fee is $35,

is plenty of hiking, including the Bluff Trail and Valencia Peak. There is

and reservations can (and should) be made up to 7 months in advance at

something magical about waking up to the misty mornings of the Central Coast.

ReserveCalifornia.com.

This is absolutely worth the drive and I would highly recommend checking out

Surprisingly close to Los Angeles, Chilao Campground is arranged into two loops

this enchanted stretch of our California shoreline. The Islay Creek campsites

– Manzanita and Little Pines. I, so far, have only stayed in the Manzanita loop

go for $25 per night and can be reserved ahead of time May-Oct, otherwise are

Islay Creek Campground
(191 miles away) - Montaña
de Oro State Park

which offers fantastic views and even better sunsets from campsites perched
among the dramatic rock formations. The amenities are pretty basic, and there is
no potable water nearby so be sure to bring plenty of your own water. However,

first-come, first-serve the rest of the year. The drive up to Montaña de Oro is
also quite breathtaking!

for a quick and easy weekend getaway, this spot is hard to beat. Here’s a local tip

7. Sierra Nevadas, check out this fantastic spot. About 8 miles up Rock Creek

– check out Newcombs Ranch for a beer and a burger (or their renowned beef

Canyon from Tom’s Place near Bishop, Pine Grove offers an easily accessible

chili, if that’s your thing), it’s a great little mountain restaurant about a mile further

If you’re like me and you occasionally get the irresistible calling to be in the

Chilao Campground
(58 miles away) – Angeles National
forest

experience to some of California’s most beautiful landscapes. The campsites

up Angeles Crest Hwy. Chilao is a first-come, first-serve campground with checkout being at 11am, so be ready to show up early to get a good spot! Even better, the fee per night at Chilao is only $12... yet another

themselves are shaded by stands of aspen trees which turn vibrant colors in

reason to take a night off and be out under the stars. Note: if you are looking for more of the pine forest camping scene but don’t

day and swim or fish to your heart’s desire. There are only 19 campsites at

want to travel too far, just go a little further up the road to Buckhorn Campground, often described as having “Sierra-like” beauty.

Pine Creek, all of which are first-come, first-serve but the good news is that

the fall. Rock Creek Lake is just up the road where you can beach it for the

there are plenty of campgrounds all the way throughout Rock Creek Canyon
Stone Creek campsites are nestled among the manzanita and pine trees in this

3.

pretty slice of landscape not far from the town of Idyllwild. Many SoCal

(East Fork, Rock Creek Lake, Big Meadow, Iris Meadow, French Camp),

Pine Grove Campground
(294 miles away) – Inyo
National Forest

so if Pine Creek is full, there’s a pretty good chance you’ll find a spot nearby.

residents will tell you that San Jacinto is their go-to camping area. Amenities

Stone Creek Campground
(118 miles away) – Mount San Jacinto
State Park

are great and the extensive hiking trails are unbeatable. Normally, reservations

Of course, these are just a handful of my favorite camping spots, but we are blessed to have an endless expanse of wilderness and

can be made on ReserveCalifornia.com, however as of late 2020 the

camping available to us here in California, even within a 4 hour radius of UCLA. Keep in mind that some campgrounds may be closed

campground is open only Friday-Sunday on a first-come, first-serve basis with

due to COVID, so be sure to always do your research before taking off into the wilderness, especially since phone reception is typically

a $25 per night fee. Be sure to monitor campfire restrictions as during many

spotty, if existent at all, in most of these places. Please enjoy responsibly, respect the rules and regulations, and always try to leave your

times throughout the year campfires are illegal, even in developed campsites.

campsite cleaner than you found it.
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How to Find Your
Niche as a D1
By Fernanda Silva Celaya

WHEN LIFE GIVES YOU
LEMONS, YOU_______.
HOW TO SQUEEZE THE MOST INTO YOUR DENTAL SCHOOL EXPERIENCE

According to the American Heritage Dictionary of the English Language, a niche is “a situation
or activity especially suited to a person’s interests, abilities, or nature.” Within dentistry, your
niche may lay within the specialty you want to pursue or your favorite activities. In your niche,
you may find yourself more comfortable and able to get the most out of your dental school
experience, however, finding your niche is not an easy task. I asked a few dental students and
faculty how they found their niche and there were three common responses:
Get Involved in a Variety of Activities
You do not know what you like until you try it. UCLA School of Dentistry has a variety of clubs
available that allow you to explore almost all aspects of dentistry. They range from specialtyfocused study clubs to activity-focused clubs. While it is wonderful to have a plethora of options
available, it can also be overwhelming trying to attend all the introductory meetings for various
clubs that happen in the first few weeks of dental school. Kevin Maeda (Class of 2022)
recommends to “get your feet wet and try things out to find what you enjoy, […] but it is [also]
important to know yourself and understand your passions.” Kevin knew mentorship was one of

BY ELIANNE VASQUEZ, DDS 2021

When life in dental school gives (or, at times, throws) you
lemons, do you make lemonade, learn to juggle, or chuck
it right back? This professional journey is not for the fainthearted; the average dental student cohort can be
described as above average, high-performing, and
overachieving. Ask any dental student how their
experience has been, and each one will likely tell you
about the lemons they have been handed so far. From
anatomy to pathology to clinic to graduation, the goaloriented mission of every dental student can be enriched
with a gratitude-centered mindset. So when dental school
throws you lemons and the going gets sour, the grateful
make it sweet.

Sprinkling lemon juice on other fruits prevents them from
browning, similar to how being part of a community,
support group, and diverse culture keeps dental students
from burning out. I found that most of my highlights of
dental school happened with friends and school
organizations. Spending late nights in the lab, clocking in
long hours studying for board exams, or trucking through
clinic mishaps is not as bad when the struggles are a
shared experience. Similarly, taking a celebratory road trip
after finals week, trying a new cuisine for the first time, and
appreciating the commonalities and uniqueness between
your friends and classmates become some of your most
treasured memories. Who are you grateful for having met?

If there is one truth I can offer every incoming and current
dental student, it’s this: ask and you shall receive. Dental
school is a time to experience and learn something new on
the daily, and drink from endless fountains of knowledge. It
was not until I started asking that I started to see doors
open, get questions answered, and feel growth take place.
Ask faculty for feedback on your Class II prep, ask where
the best place to access tooth #15 is, ask for scholarship
support, ask for more patients and clinical experience, ask
to shadow at someone's office, ask out of pure curiosity,
ask for help. By expressing interest, we become less
passive in our roles as student doctors and more engaged
in our development as dental professionals. What are you
grateful for having received?

Kings were once presented with lemons as gifts because
they were so rare. The same can be said for the
bittersweet moments you will experience in dental school
-- sour yet valuable and formative in our self-improvement.
Welcome them as gifts of growth, as challenges you have
overcome, and as tokens of your crowning achievement of
being a member of the profession. Acknowledge your selfworth, believe in your potential, and concede yourself to
grace and learning through failure. What version of
yourself are you grateful for having become?
When dental school gives you lemons, the fruit of your
labor is at your disposal -- you would be surprised to see
all which you can do with and make of it.

his passions before coming to dental school. For that reason, early on in his dental school
journey, he became a member and leader of ASDA’s Pre-Dental Committee. Currently, he
serves as one of ASDA’s District 11 Pre-Dental Chairs. The next time you feel hesitant about
exploring something new, do not be afraid to get your feet wet. You may never know you are
truly passionate about something until you have tried it. If it does not work out, then simply dry
your feet and move on to your next club of interest.
Ask Questions, Shadow, & Find a Mentor
Learn from other’s experiences. Lewis Luo (Class of 2022) recommends seeking wisdom from
faculty, upperclassmen, and residents. By knowing their life stories, learning why they chose a
certain career path, and understanding how they got there, you can gain some insight on how
to formulate your own path. You can spark these discussions during study club meetings, your
next lunch break, or while you are shadowing at a clinic (keeping in mind not to interrupt faculty
while they are busy helping students). During these conversations, you might find opportunities
to do research, develop a mentor/mentee relationship, or become a familiar face so that faculty
get to know you and become more receptive in writing you a letter of recommendation.
Additionally, we are blessed to get to learn about each specialty from experts here at UCLA.
You can ask to shadow at each specialty clinic, which will not only familiarize you with the
specialty and help you learn if you want to specialize, but it will also help build connections with
faculty.
Be Mindful of your Weaknesses and Strengths
You may find your niche during didactic classes and labs. This was the case for Don Kim (Class
of 2022). He recommends: “initially work hard at everything. Eventually, you will find what you
are good at and what fits your personality.” Don discovered his passion for prosthodontics when
he took the Complete Dentures course at the Veterans Affairs dental clinic and during
subsequent prosthodontic classes. Don has always been a detail-oriented artist, so a craftfocused field like prosthodontics is made for him-- it even has his name in it! Currently, Don
enjoys tutoring underclassmen through workshops held by the Prosthodontics Study Club. This
can also be you! You just have to keep an open mindset, pay attention to your heart, and do not
let others pressure you or steer you in another direction.
As you might be guessing, finding your niche is a personal journey that is different for every
person. What works for one person might not work for another and there is no set formula that
will get you there. However, it is a path that is worth seeking.
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Plants, Mussels, and Clay - How Nature is
Helping UCLA Reengineer Hydrogels
How plants helped organize microchannels in the
hydrogel matrix

By Ksenia Bubukina
The researchers at the UCLA School of Dentistry have once again harnessed the power of nature while developing ways
to regenerate bone (and more) with the next generation of hydrogels!
Since the advent of soft contact lenses in 1960, hydrogels have ushered in a new era of tissue engineering. Lauded for
decades for their ability to form a stable and flexible 3D matrix of hydrophilic, biocompatible, and biodegradable crosslinked polymers, hydrogels are the perfect vehicles to rebuild soft tissues and have been used to effectively regenerate
biological tissues such as skin, cartilage, urinary bladders, and blood vessels.
When it comes to regenerating bone, however, hydrogels have yet to meet clinical standards and oral surgeons continue
to turn to autologous and allogeneic sources in a vast majority of bone grafts. This is likely because hydrogels cannot
adhere to cells or surfaces in aqueous environments like bone can. Yet, under the observant eye of some of UCLA’s
brightest tissue engineers, nature has yet again inspired innovation.
If you were to ask yourself, what do plants, mussels, and clay all have in common? You might answer “not much,” but they
are each important to how nature has helped improve hydrogels for tissue engineering.

How clay made hydrogels more cell friendly
Before the more recent discoveries of UCLA’s Weintraub
Center for Reconstructive Biotechnology, the 3D
structure of injectable hydrogels could support
proliferation of mesenchymal stem cells (MSCs) and
their deposition of extracellular matrix. Despite this, they
had shown minimal bone-forming ability since the
structure of the hydrogels lacked the porosity needed to
support the components to build bone, such as
osteogenic
factors,
bioactive
molecules,
and
encapsulated cells. Porosity is necessary for new tissue
formation in bone as it allows space for cells to migrate,
infiltrate, and proliferate the 3D matrix which leads to
vascularization, differentiation, and mass transport of
cells and biological agents. Scientists struggled to
introduce an adequate porous structure, until Dr. Min
Lee and his team of researchers at UCLA turned to clay,
specifically Bentonite.

Montmorillonite (MMT), a layered silicate, is found in
Bentonite clay and has been approved by the FDA for
use in medicinal products due to the absence of any
negative effects, its exceptional biocompatibility, and its
widespread availability. Previous in vitro experiments
had shown that adding MMT to biomaterials like gelatin
can successfully create hard scaffolds with improved
cell-scaffold interactions, cell proliferation, and
enhanced cell differentiation; however, there are
downsides to hard scaffolds. For example, it is currently
not possible to introduce live cells in hard scaffolds
during fabrication using conventional methods.
Additionally, hard scaffolds have to be pre-shaped to fit
defective tissues, unlike soft hydrogels that are
injectable and can fill irregularly-shaped defects in a
minimally invasive manner. The promise of MMT was not
abandoned as UCLA researchers considered it a
candidate to improve the porosity of injectable hydrogels
for in vivo tissue engineering.
Leveraging the properties of clay, Dr. Min Lee’s team
introduced MMT into a photo-inducible hydrogel system
of methacrylated glycol chitosan (MeGC) and fabricated
an injectable, highly osteoconductive in situ-forming
biomaterial for bone regeneration. The introduction of
MMT not only improved the microstructure of the MeGC
hydrogel, it also enhanced its mechanical properties.
This resulted in a nanocomposite hydrogel, or a
hydrogel filled with nanomaterials such as clay, now
capable of recruiting native cells while improving bone
formation.

Hydrogels have been engineered to mimic the
extracellular matrix by introducing cell adhesion ligands
like proteins and sugars, but these hydrogels fail to
control the spatial organization of cells in a pattern
similar to the extracellular matrix. Instead, they have a
random orientation that leads to a softened matrix. So,
Dr. Min Lee and his team found a way to change the
microstructure of the hydrogels to imitate the vascular
bundles in plant stems. The resulting hydrogel
microstructure could direct cells to selectively adhere
without softening the matrix.
By

mimicking

the

vascular

networks

of
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As an alternative to bone grafts, hydrogels seeded with
MSCs are self-renewing, can differentiate into multiple
lines, are easily accessible in the oral cavity, and have
superior osteogenic properties to bone marrow cells.
While seeding MSCs in hydrogels has been done
before, getting those hydrogels to stay in place has
been challenging due to the weak adhesion of hydrogel
adhesives to host tissues and poor biocompatibility.
That is until Dr. Alireza Moshaverinia and his
researchers looked at the proteins in the feet of marine
mussels.
The foot of a marine mussel has adhesion strength that
rivals that of the strongest synthetic adhesives, but
unlike synthetic adhesives, it can bond to wet surfaces.
Dr. Moshaverinia’s team identified an abundance of Ldopa amino acid in the feet of marine mussels that,
when synthesized and injected into hydrogels, can be
used to create a cross-linkable adhesive scaffolding that
is not only tunable, but can direct MSCs to differentiate
into osteogenic lineages.

plants,

researchers created an enhanced hydrogel with
microchannels that, when injected with human bone
marrow stromal cells (hBMSCs), formed “nerve-like
tissues.” In addition, when these hydrogels were seeded
with microparticles encapsulating vascular endothelial
factors (VEGF) in vivo, they stimulated vascular growth.
Hydrogels have been engineered to mimic the
extracellular matrix by introducing cell adhesion ligands,
such as proteins, peptides, and oligosaccharides.
Micropores have been added through freeze-drying,
pyrogen leaching, gas foaming, and microfabrication,
but these hydrogels fail to control the spatial
organization of cells in a pattern similar to the
extracellular matrix, and the random orientation of the
micropores softens the matrix. So, Dr. Min Lee and his
team at UCLA discovered a method that imitated the
microstructure of the vascular bundles in plant stems by
creating anisotropically aligned microchannels similar to
vascular bundles found in plant cells. The resulting
RGD-Alginated microstructure directed cells to
selectively adhere without softening the matrix.
Conclusion:
How proteins from the feet of marine mussels
helped hydrogels stick to bones
Regenerating craniofacial bones is not an easy task,
since hydrogels do not adhere well to wet surfaces in
aqueous environments. With few alternatives, oral
surgeons have stuck to autologous and autogenous
bone grafts while patients have suffered through the
high cost of bone harvesting, high rates of donor site
morbidity, hematomas, and acute inflammation.

While there are those who believe that scientific
innovation will lead mankind to conquer mother nature, it
is those who stand in awe of her genius to whom she will
reveal her secrets. While gazing into the many worlds she
has created, both large and small, she has left us with a
blueprint of our own nature, a sort of laboratory notebook,
a guide to how we were built written in the language in
which we were made. While flipping through the pages,
we would be wise to notice that our greatest achievement
will be in imitating hers.
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GLOBAL CUISINE

for starters
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DENS AL DENTE

Bite Block
On the menu...
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“Bite down. Tap tap tap.” Now tell me, what did that make you think of?
Maybe an occlusal check? If so, it’s time to close that laptop, exit that Zoom call, and hide that
typodont. Walk yourself to the kitchen (with this issue in hand) and read that first sentence once
more. What did you think of now? Hopefully food! Welcome to dens al dente, where we capitalize
off of the study reprieve that eating brings us to take UCLA School of Dentistry (SOD) on multiple

by Berta Taverdi

global cuisine journeys (all in the comfort of your living room, of course). Los Angeles surely
benefits from food diversity; it is time that we do too. UCLA SOD is composed of many individuals

GLOBAL CUISINE
Learn about what connects us all:
FOOD!

the main course

DENS AL DENTE
Try some global cuisine with
recipes from our classmates,
including pupusas and tahchin.

to wash it all down

o become a global cuisine,
a certain style of cooking
practice and traditions from
a particular region and
culture must spread around the world.

T

Japanese cuisine, with its emphasis on
seasonal ingredients, has become very
popular over the last decade. Dishes
such as sushi, miso soup and ramen
have gained fame worldwide. You can
even find cultures taking on their own
interpretation
of
Japanese
cuisine: in Peru, where
there is a large population of Japanese immigrants, there is a
mixture
between
Peruvian
ceviche
and Japanese sashimi to create a raw
fish with flavors from
both cultures like lime and
ginger.
Indian cuisine, with its burst of taste and
spices, has even shaped the history of
international relations as the spice trade
with Europe sparked Europe’s Age of
Discovery.

COZY COCKTAILS
As a digestif, shake up some
seasonal beverages with...familiar
names.

The worldwide known “garam masala,”
or “hot mix of spices” consists of variety
of ingredients such as cardamom,
cinnamon and clove and has found its
way to global cuisine. When you go into
an Indian coffee shop, you can order
“chai,” an Indian tea spiced with its own
blend of garam masala. Samosas,

originally sold on streets of India, are
sometimes the most popular item served
in Indian restaurants, like Michelin

from different cultures. Cuisine, in most respects, is a manifestation of these distinctive realities.
As the chilly weather buckles down and the holidays approach, take a sweet moment and a muchneeded (and well-deserved) break to appreciate some of our classmate's shared recipes. During

starred Tulsi in New York.

this academic break, learn a little something new, practice those hand skills in an ergonomically

Not too far away, Iran, is known for its
use of fragrant flavorings such as
saffron, rose water, and dried lime in
traditional dishes. Persian cuisine is
especially popular for its meat kababs
and scorched rice dishes called “tahdig,”
which has a thin crust of slightly browned
rice from
the bottom of the
cooking pot. One
cannot pass by a
Persian restaurant and
not be mesmerized by the
saffron rice smell. In fact,
Iran exports Saffron to
56 other countries.

more favorable position, and ultimately expand your palatal horizons.

All in all, regardless of the
origin, one thing all these
cuisines share is that they all
bring people together. Sharing a
meal from either cuisine is a celebration
of culture and love for flavor, color, and
aroma. This is what global cuisine is all
about!

One thing all these
cuisines share is that
they all bring people
together...this is
what global cuisine
is all about!

“

Pupusas are a Salvadoran staple and a dish that means a lot to me and my
culture. Pupusas are essentially corn cakes filled with anything you can imagine!
Cheese, beans, pork, chicken, loroco (a vegetable), and more! This dish will always
remind me of family because it’s a dish that everyone can enjoy together as there
are various types that can meet your dietary needs. There is always a pupusa for
everyone to enjoy and usually only made for special occasions, but they can also
make a great meal for any day!

Authentic Salvadoran Pupusas
a Central American delicacy
Alex Rivera, c/o 2024

3 cups cooked beans of 1 cup water
your choice (save the 3 lbs mozzarella
liquid)
¼ small onion
½ cup corn oil
1 tbsp salt

½ cup loroco
½ cup green bell pepper
4 cups masa (corn flour)
2 cups warm water

”

The Beans:
1. Heat the corn oil in a large soup pan on medium high heat.
Once the oil is heated, fry the onion until golden brown (about
4 minutes).
2. While the onions are cooking, place half of the beans and 1/2
cup of the reserved bean liquid in a blender and blend for 1
minute.
3. Once the onion is golden in color, take the onion out with a
slotted spoon and save it for step 5.
4. Carefully stir the beans from the blender into the hot oil. Turn
your heat down to medium low.
5. Next, add the onion, the rest of the beans, and up to 1/2 cup of
liquid (water or reserved bean liquid) into the blender and
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Persian Tahchin

liquefy for a minute. Add the beans into the rest of the mixture that is already cooking.
6. Carefully stir the beans until no oil appears in the beans, about 3 minutes. Cook on medium,
stirring about every 5 minutes until the beans have darkened about 3 shades and are
the consistency of refried beans in a can.
The Cheese:
1. Place the shredded mozzarella, loroco, and bell pepper in a food
processor and process until the bell peppers and loroco are
chopped into tiny pieces and fully incorporated into the
cheese.
2. Place the cheese mixture into a microwave-safe
bowl and warm the mix in the microwave for no
more than 20 seconds.
3. Squeeze the cheese mixture--yes this sounds
gross--until it becomes like a soft putty
consistency. Set aside.
The Masa:
1. Place the masa mix and water in a bowl
and stir until fully mixed. The masa should
be very sticky, but should form an easy ball
when rolled. If not, add water until it is
sticky, but easy to work with.
2.

3.

4.
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a crispy, aromatic rice dish
Yasamin Mohazeb, c/o 2024

12 oz boneless chicken
1 cup basmati rice
1/2 cup Greek yogurt
2 eggs
1 & 1/2 onion
2 tbsp dried barberries

2 tbsp butter
2 tbsp vegetable oil
2 tsp sugar
1/4 tsp ground saffron or
saffron strands
2 tbsp salt for precooking the rice

Next, place an egg size ball of masa in your
hand (it helps to place a tiny bit of oil on your
hands before doing this) and press the masa
down and outwardly in one hand to represent
a small plate about the size of your palm.
Place about a tablespoon of cheese down
onto the masa, then a teaspoon of beans. Pull
the sides of the masa up around the beans and
cheese and roll it into a ball. Next, flatten it with
your palms to form a round disc. The pupusa
should be a little less than 1/2 inch thick when
you're done.
Cook the pupusas on medium high in an oiled, nonstick
pan until both sides are golden brown, around 3 minutes. Enjoy!
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Prep the Saffron:
1. Dissolve the saffron in a few tbsp of boiled water. Keep
it in a warm place until ready to be used.
Cook the Chicken:
1. Bring one cup of water to a boil, add in a small diced
onion and a pinch of salt.
2. Add chicken to the pan and cook until chicken is
tender.
3. Once the chicken is cooked, remove from stove, tear
into pieces, and let cool.
Mix the Ingredients:
1. In a bowl, combine the Greek yogurt, the dissolved
saffron, cooked chicken, and a little salt. Allow this
mixture to marinate for a minimum of three hours. For
best results, marinate for 24 hours.
Parboil the Rice:
1. Wash the Basmati rice in a bowl with water. Repeat
this a few times until the water drains clear.
2. Bring six cups of water to boil. Add 2 tbsp of salt and a
dash of oil. Add the rice, stir well and allow the water
to boil again.
3. Let the rice pre-cook for a few minutes. Remove a
grain of rice after five minutes and split it with your
fingers. If the outside is cooked but the center of the
rice is still slightly firm, it is ready to be drained and
rinsed.
4. Drain the rice in a strainer and rinse it with cold water.
Stir it with a spoon while you rinse it to make sure that
the excess salt washes off and that it cools down in
order to interrupt the cooking process.
5. Add the rice to the marinated chicken mixture and mix
evenly. Then, add two eggs and mix.
Cook the Tahchin:
1. Select a coated pan and spread a thin layer of butter
along the bottom and sides of the pan.
2. Add the yogurt mixture to the pan, spread it evenly.
3. Sprinkle 1 tbsp of freshly boiled water on top and poke
a few holes into the rice.
4. Place the pan over medium heat. Let it cook for 45
minutes.
5. After 45 minutes, remove the lid from the pan and put
a serving plate upside down on the top of the pan.
Carefully flip the pan over and remove the Tahchin.
Add additional oil to the pan and slowly slide the
Tahchin back into the pan. This ensures that both
sides of the Tahchin have tahdig. Cook for an
additional 20 minutes.
Prep the Barberries and Serve:
1. Dice half an onion and fry it until slightly golden brown.
2. Wash the barberries and add them to the onions.
3. Briefly fry the barberries along with adding the sugar to
the mixture. This should only take ten seconds, or the
barberries will burn. Remove from the heat and let it
sit.
4. Remove your Tahchin from the pan, decorate the top
with the barberries, and enjoy!

as
s
u

“

Tahchin is my favorite Persian dish and the key to my heart. This meal brings
back the memories of myself at five years old, curiously watching my sweet
grandmother cooking in the kitchen as I, her sous chef, pretended to scribble down
the ingredients and recipe in my princess notebook. This dish reminds me of a time
when life was simple.
Tahchin is a dish full of flavors and textures that always makes you want seconds.
The crispy saffron ‘tahdig’ (crispy rice) encapsulating a delicious medley of fluffy rice
and yogurt-marinated chicken come together to create absolute perfection. It is the
perfect feel-good meal and is bound to put a smile on everyone’s face.
It is also one of the best Persian dishes to make if you are a beginner. There are not
too many ingredients and it’s easy to perfect. Pro tip, make sure to flip the tahchin 3/4
of the way through the cooking process to get crispy tahdig on both sides.

photo from https://yummynotes.net/tahchin-recipe/
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Cozy
Cocktails
pass them a few of these aptly or otherwise sarcastically named adult beverages until
they are! Please remember to drink responsibly and in moderation. These recipes can

Our Diastema Team
Editors in Chief:

Guiselle Murillo (‘22), Stephanie Peacock
(‘22)

be altered to suit anyone’s taste-- the ingredients are kept as simple as possible for
convenience and experimenting is welcome.

Writers and Editors:

Dr. Bonilla (and his team of coauthors: Romy Angeles Maslucan DDS, MS,
PhD; Mark Veazie; Jessica Chiang; Rebecca
Tsuei; Ammie L. Chinchilla; and Pega M.
Hajian), Ksenia Bubukina (‘22), Fernanda

“Palatal Expander” - For
those hoping to expand
their palate literally and/or
figuratively

Silva Celaya (‘22), Melissa Gonzalez (‘23),

Grate about an inch or two
of ginger and squeeze for
juice. Add 6 oz of
sparkling water, juice of 1
lime, 4 oz of vodka, 2 oz
of apple cider, and 2 oz of
Apple Jack. Add simple
syrup* or sugar cubes to
taste and stir.

Maeda (‘22), Ryan Needle (‘21), Liana Sheily

Alyssa Janssen (‘21), Youngshin Lee (‘21),
Kelsey Loman (‘22), Lewis Luo (‘22), Kevin
“Deep Margin
Elevation” - accepted in
some circles, shunned
by others

Serve chilled with Granny
Smith apple slices, star
anise, and a stick of
cinnamon as garnish.
*Simple syrup can be
made ahead of time by
dissolving 1:1 ratio of
sugar in hot water-- allow
the solution to chill before
use.

“Core Buildup” - to lay
a strong foundation
for the night
In your preferred
glass, add 1 oz of
Irish cream to 1 oz of
white rum. Stir in 3/4
oz of peppermint
schnapps. Serve
chilled and top with
whipped cream, a
drizzle of chocolate
syrup, crushed
peppermint candies,
and grated cinnamon
and/or nutmeg.

(‘24), Berta Tarverdi (‘21), Elianne Vazquez
(‘21)

Stir together 1/2 oz of
vodka, 1/2 oz of gin,
1/2 oz of grenadine, 4
oz of sparkling water, 2
tsp simple syrup, with
ice. Add pomegranate
seeds, mint leaves,
and cranberries, then
garnish with a lemon
peel. Squeeze the peel
over the glass to
release the essential
oils for a nice lemon
aroma.

“Sinus Lift” - try not to
sneeze with this drink
in your hand
Add ice, 1/3 cup of
vodka, 2/3 cup
Kahlua, 1 cup milk, 2
teaspoons of pumpkin
pie spice, and 1
espresso shot to a
shaker. Shake until
ingredients are well
chilled and mixed and
then strain into a cup.
Serve with a scoop of
vanilla ice cream on
top sprinkled with
more pumpkin pie
spice.

Layout Designers:

Nguyet Doan (‘21), Guiselle Murillo (‘22),
Stephanie Peacock (‘22)

Our Faculty Mentors

“Obturation” - to fill
empty spaces in
conversation
Shake together 3 oz of
eggnog, 2 crushed
gingersnap cookies, 2
oz spiced rum, 1 oz
whiskey, a dash of
bitters, a dash of
amaretto, 1 oz of
vodka, with ice. Strain
and serve in a glass
rimmed with cinnamon
sugar and top with
ground nutmeg and a
drop of vanilla extract.
Whipped egg whites
can also be used as a
topper!
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A Special
Thank you to...

by Lewis Luo

In case your family isn not sufficiently impressed by your achievements in dental school,

Fall 2020 / Vol 16 / Issue 2

The Diastema

Dr. Carol Bibb, Ph.D, DDS

Dr. Barry Margolis, DMD

Thank you for your help and
support, we greatly appreciate it!

